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ABSTRACTS OF PAPERS PUBLISHED IN OTHER 
JOURNALS. 

FOODS AND DRUGS ANALYSIS. 
The Detection of Renovated Butter. C. B. Cochran. (Journ. Franklin. 

Instit., 1899, cxlvii., 94-97.)-Renovated or ‘‘ process ” butter is prepared from stale 
and unsaleable butter by melting out the fat, and either simply cooling it rapidly by 
means of ice, or (less frequently) mixing it with milk or butter-milk, and again 
churning it into butter. 

I n  order to distinguish this product from fresh butter, the author recommends 
the following tests : (1) Microscopic examination of the sample by means of polarized 
light both with and without a selenite plate. (3) Jean’s modifica- 
tion of the valenta test. 

When examined under the microscope with polarized light with a selenite plate, 
fresh butter shows a uniformly coloured field in any position of the analyzer, whilst 
the field of renovated butter is mottled and of various colours. Without the selenite 
plate, renovated butter gives a dark field with white patches ; pure butter, a uniformly 
dark field. This difference is due to the state of incipient crystallization of the 
rapidly-cooled fat. When fresh butter is melted and allowed to cool slowly, the 
appearance is quite distinct from that of renovated butter, the large crystalline 
masses being globular in form and showing a distinct cross by polarized light. 

Old butter or butter which has been exposed to changes of temperature, some- 
times has a similar appearance under the microscope to that of renovated butter ; but 
although the author has obtained the variegated field with polarized light in the case 
of such butters, when using the selenite plate, he has never seen the white patches 
which renovated butter shows without the selenite plate. I n  his opinion, ordinary 
butter does not readily assume the same crystalline form as ‘‘ process ” butter. The 
crystalline structure of oleomargarine is much more pronounced than that of 
renovated butter. 

The turbidity temperature of renovated butter in the Valenta test is lower than 
that of fresh butter, and more acetic acid is dissolved by i t  in Jean’s modification of 
the test. 

The following table gives the results of the examination of three samples of such 
butter and of a sample of fresh butter. Sample 4 was known to be renovated, and 
samples 2 and 3 judged to be so by the results of the analysis. 

(2) Valenta test. 
(4) Determination of free fatty acids. ( 5 )  Reichert value. 

The percentage of free fatty acid is also usually high. 
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Valenta Test. 

1 98*7 per Cent. 
Nicroscopic 
Appearance. 1 Acetic Acid 

not crystalline 60" C. 
crystdline 1 48.5" C. 

f ~ 50" C. 
9 )  i 49" C. 

Sample. 
Per Cent. of N-Alkali required 
Acetic Acid to neutralize 100 

dissolved. Grammes of Fat. 
---- 

70 1.1 C.C. 
100 6.5 C.C. 

100 8.1 C.C. 
100 , 9.4 C.C. 

1. Fresh Butter 
2. Renovated Butter 
3. ?, 9 ,  

4. 9 1  I ,  

The author also calls attention to the characteristic form in which butter 
crystallizes from arnyl alcohol. This is quite distinct from the form of oleomargarine 
or lard crystals, and has enabled him in many cases to detect the presence of a small 
quantity of foreign fat in butter. C. A. M. 

The Determination of Added Starch in  Pressed Yeast. F. Dewalque. 
(137iZl. (7e Z'Ass. belge, 1898, xii., 264-269.)-The only method by which the author has 
been able to obtain good results is that of Maercker. Ten grarnmes of the yeast are 
mixed with 100 C.C. of water, and heated for twenty minutes at  60" to 70" C. The 
temperature is then brought to 60" C., ten C.C. of malt extract (prepared by extracting 
100 grammes of green malt with 500 C.C. of water) added, and the temperature kept 
constant for half an hour. The saccharified liquid is brought to 250 c.c., filtered, 
200 C.C. of the filtrate inverted with 15 C.C. of hydrochloric acid (specfk gravity 1.125), 
and diluted to 500 C.C. The reducing sugar in 25 C.C. of this is determined with 
Fehling's solution in. the usual manner, and a correction made for the amount of 
copper reduced by the malt extract added. 

The author prefers to calculate the quantity of starch on normal yeast, which, 
according to Hayduck, contains 74 per cent. of water, although he considers this 
estimate of the water too high. C. A. M. 

Notes on Cazeneuve's Method of Detecting Artificial Colour i n  Wines. 
E. Comboni. (Stax. Speriment. Agrar. Ital., 1898, xxxi., 490-498.)-Cazeneuve's 
method consists in shaking 10 C.C. of the wine with 20 centigramrnes of yellow 
mercuric oxide and filtering, the filtrate being colourless (according to Cazeneuve) 
when the wine is pure. The author has made experiments with this test on 
different kinds of wine, from which he finds that this quantity of mercuric oxide is 
frequently insufficient to precipitate all the natural colouring matter, and that more 
certain results cazl be obtained by using 1.5 gramme to 10 C.C. of wine. But when 
the wine is of American origin or has been mixed with American wine the test is 
useless, and the colouring matter is not removed by the addition of as much as 
8 grammes of the reagent to 10 C.C. I t  is preferable to use the mercuric oxide in the 
freshly precipitated moist condition, and to add it to the cold wine. 

Treatment of the wine with amylic alcohol saturated with barium hydroxide also 
shows thi8 difference between Italian and American wines, the filtrate from the 
former being colourless, while that from the latter is invariably rose-coloured. The 
author considers that the method of Konig and Arata (no reference given), in which 
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the wine is treated with fat-free wool, is the only certain test in dealing with 
American wine. C. A. M. 

The Composition and Characteristics of Sassafras Oil. C .  Kleber. (Arne?.. 
Journ. Pham. ,  1899, lxxi., 27-32.)-Commercial oil of sassafras is distilled exclusively 
from the sassafras roots, and chiefly from the bark of the ro?t. L4t first it is nearly 
colourless, but on exposure to light and air gradually changes to yellow or brown. 
I ts  specific gravity lies between 1-07 and 1.08, and its optical rotation varies from 
+3" to +4".  On exposure to cold crystals of saffrol gradually deposit, and by 
repeated treatment in a freezing mixture about 80 per cent. of that substance can be 
isolated. Pure saffrol is an optica,lly inactive colourless liquid, freezing at  8" C. and 
boiling at 232" C. Its  formula is C,,H,,O,, and it appears to be the methylene ester 
of an ally1 catechol. 

CH, = CH.CH, 
I 
I 

C 
HC/ \CH 

1 I 
HC, CO 
" I 
CO-CH,. 

The parts of sassafras oil which remain liquid even in a freezing mixture can be 
separated by fractional distillation into a fraction boiling between 155" and 175", and 
consisting chiefly of pinene, C1,H16, with a small amount of another terpene, phel- 
landrene, C,,H,,. The higher fractions contain about 0.5 per cent. of a substance 
which can be extracted by dilute alkali, and consists of eugenol C,,H,,O,. 

The fractions boiling about 200" C., yield, on cooling, colourless prisms of 
ordinary dextro - camphor, C,,H,,O, while the highest fractions contain a small 
quantity of a sesquiterpene C,,H,, which, from its colour reactions, the author 
believes to be cadinene. 

The percentage composition of oil of sassafras bark may thus be summarized : 
safrol, 80 ; pinene and phellandrene, 10 ; d-camphor, 6.8 ; eugenol, 0.5 ; cadinene (?) ; 
and residue, 2.7. 

The resemblance between oil of sassafras and oil of camphor has led to nianu- 
facturers substituting the oily by-products of the manufacture of camphor for sassafras. 
According to the author, many of the commercial sassafras oils are fractions of 
Japanese camphor oil of the same gravity (1.07) as the natural oil. They are 
largely used, especially by soap manufacturers, on account of their lower price. 

The oil of sassafras-leaves, which is not a commercial product, diBers greatly 
from the root oil. The yield obtained by steam distillation amounts to about 0.028 
per cent. of the weight of the fresh 'leaves. The oil when fresh is greenish yellow, 
and turns to reddish brown on keeping. I ts  specific gravity is 0.873, its optical rota- 
tion + 6.25, and it has an agreeable odour recalling that of oil of lemon and oil of 
citronella. I t  contains a considerable amount of citral, CloH160, of geraniol, CI0Hl80, 
and of the isomeric linalol, the acetic and valerianic esters of the two latter alcohols, 
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Code'ine. 

Nil 
Blood-red 

Pure blue 

and several terpenes, including pinene and phellandrene. In  the highest boiling 
parts of the oil some cadinene also appears to be present, and a paraffin-like substance 
melting at 58" C. (Cj.  ANALYST, xxiii., 212.) C. A. M. 

- 

Herdine. 

Nil 
Yellow, becoming 

blood - red on 
warming 

Greenish-blue 

Valuation of Phosphorated Oil.  H. Ekroos. (Arch Pharm., 1898, 627 ; 
through Deutsclie Clzem. Zc i t . ,  1899, xiv., 27.)- The author has unsuccessfully 
attempted to determine the proportion of element'al phosphorus in its solution in 
almond oil, which is known as Oleum phosplioratum. He tried treatment with 
bromine and iodine, followed by water, iu order to obtain phosphoric acid ; also the 
formation of silver phosphide by the aid of silver nitrate; also distillation of the 
phosphorus in carbon dioxide. None of the processes was accurate; and it would 
appear that, especially on keeping, the phosphorus enters into combination with the 
fatty acids of the oil, and is no longer amenable to ordinary analytical separations. 

F. H. L. 
~~ ~~ - 

The Colour-Beactions of Heroi'ne. G. Wesenberg. ( c T ~ ~ ~ r i ~ .  Pharvz. Clzinz , 
1899, ix., 16-18.)-Hero'ine is the diacetic ester of morphine- 

/OOC.CH,\ 

and is prescribed in place of codeine phosphate. I t  is precipitated by the usual 
alkaloidal reagents, the most sensitive being iodine in potassium iodide, which 
causes a turbidity in a solution containing 1 part in 100,000, The author gives the 
following table of its colour-reactions in comparison with those of morphine and 

C1:H1T\OOC.CH,/No7 

codeine : 
__ -~  - 

Reagent. 
-__p_--__ -~ 

Concentrated HISO, ... 
H,SO, + 1 drop of HNO, . .. 
H,SO, + 1 drop of ferric 

chloride in 100 C.C. On 
warming ... ... 

Potassium ferricyanide + 
ferric chloride ... ... 

Nitric acid ... ... ... 

Iodic acid . . . ... ... 

Morphine. 

Wil 
Blood-red 

Greenish-blue 

Immediate blue 
precipitate 

I time I 
Blood-red, be- , Yellowish-red i Yellow, becorning 

coining yellow ' red on warm- 

S e p a r a t i o n  of ~ Nil 
1 ing 

iodine 
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